It has been reported by White (1940) , Rake, McKee, and Jones (1942) , White and Hill (1943), Jones, Rake, and Hamre (1943), and Bush, Dickison, Ward, and Avery (1945) that the fungus Aspergillusflavus produces an antibiotic substance known as aspergillic acid. Aspergillusflavus is also known to produce other antibiotic substances such as flavacidin (McKee, Rake, and Houck, 1943; McKee and MacPhillamy, 1943) , and flavicin (Bush, Goth, and Dickison, 1945 
METHODS OF CULTIVATION
White and Hill reported yields of 0.005 to 0.07 mg of crude crystalline material per ml of medium when Aspergillus flavus grew in surface culture at 23 C on a solution containing 2 per cent tryptone and 0.5 per cent sodium chloride. Rake et It will be noted from the graphs that as the pH n'ses the actinty also increases, and on the avrerage the optimum incubation period is 6 to 7 days. The rise in pH is fairly rapid and consistent. The peaki activity, as a rule, is obtained when the pH reaches 7.8. The greatest rise in pH occurs during the first two days as the pellicle is forming, and thereafter rises more slowly.
PRODUCTION OF ASPERGILLIC ACID WHOD OP A Previously, Rake et al. (1942 Rake et al. ( , 1943 reported a rapid test for the activity of certain antibiotic substances, including aspergillic acid, based on the interference with the luminescence produced by luminescent bacteria. This interference can be directly correlated with antibacterial activity. However, in this laboratory two other methods were preferred: the spectrophotometric method which It is a relatively simple matter to produce hydroxy-aspergillic acid, but aspergillic acid is more difficult to produce. Experience has shown that not all lots of yeast extract will produce a high quantity of aspergillic acid.
Several lots of Difco yeast extract were tested and from the results in table 1 it can be seen that production of aspergillic acid depends on the yeast that is in the medium.
Yeasts 333607, 382370, and 382097 yielded the greatest amount of aspergillic acid, while yielding a small percentage of hydroxy-aspergillic acid. Yeasts 380588 and 378856 yielded practically no aspergillic acid or hydroxy-aspergillic acid, but did cause the formation of a penicillinlike substance. SUMMARY A method is described which enhances the production of aspergillic acid by Aspergillus flavus in surface cultures. A simple solution containing 2 per cent Difco yeast extract and 1 per cent glycerol yielded the highest titers of approximately 0.8 mg per ml in the crude broth. Emphasis is also placed on the importance of assay for aspergillic acid by both the spectrophotometric and the biological methods to verify the production of aspergillic acid, hydroxy-aspergillic acid, or penicillinlike substances.
